TANGRAM

BISTRO & BAR

(' Starter ¥ # >

Paté en Crolte «ausmmmr
ETVBR R Rt

Foie Gras, Port Wine Jelly, Gherkins, Dijon Mustard
HRAT - BOBEREIE - BRE - ERTTRE

Grilled White Asparagus
EHES

Morel, Hollandaise Sauce ¥AitH - fiEE
King Crab Leg %

TEER

Watermelon Compression, Herbs Mayonnaise

BRAEN EEEEE

Homemade Salmon Gravilax 248

f— —
BERRER =R

Toasted Brioche, Créme Fraiche, Egg, Shallots, Capers
ERYHEE - BRE - E - ALEEE - KT

Seared Foie Gros <« 198

ERUEHT

Green Apple, Spinach SR - Ex

Nicoise Salad  «Esmmmr— 188

=2 DR
Tuna, French Beans, Boiled Egg, Black Olives, Potatoes,
Champagne Vinaigrette

BER REE - 10E - BEE - B BEET

French Snails 168

&I R

Garlic Butter, Herbs &4 « H&

Caesar Salad 168

Dk P e

Gem Lettuce, Bacon, Parmesan 43¢ - 1R - EEEZ+

< Soup % >

Seafood Veloute
Seasonal Soup

E:I:A:E
R =

Side Dish fi¢ %

French Fries ﬂ
E%

Mashed Potatoes ﬂ
X

( Snacks /Mg )

French Cheese Platter from MOF
BEEBS P88

Iberico Cold Cut Platter (1 s#
PE YL I RESTR IR N P88

Wagyu Beef Slider
MEFREE

BFR

ADB &4

B (¥ E)

Lobster Sauce BB

Pan-seared Cod

BRUER

T RERIEAF

BERBHEN S

Squid, Prawns, Mussels

Big - BHIR - BHO

Seasonal Vegetables J 78
BSHE

Grilled Asparagus 7 78
JEER
Sautéed Mushrooms 2/ 78
N353

Daily from 3:00pm to 10:45pm
G HT P32 E10W45% 4 &

Francois Bourgon 388

208

168

Potato Chips, Sour Cream, Salmon Roe 168

BH BER- ZXAT

Hooo# %

GLUTEN FREE

DAIRY FREE

VEGETARIAN

EING ERE =8 A

Seafood Ragout, Squid Ink Tuile ST - BIHIEE  FHms

SIGNATURE DISH -
&

Main Course
£k

Cote de Boeuf (1 Kg) for 2-3 persons % s o naTURE DisH _am
4RI\ (12 Fr) 2-312 A

Select 2 choices of side dish B R E X

Roasted Lamb Rack «EErEmyr

Heirloom Potatoes, Rosemary Jus REBRE « REET

Beef Bourguignon <ausmmmmr

Pearl Onions, Carrots, Mushrooms, Lardon BEEE - HEA - B - ER

Roasted Half Chicken ¥

Seasonal Vegetables B4 #i3E

Boston Lobster, Casarecce «mmmgr
TR - EARBE

328
MSC-C-50002

Seafood with this mark comes from an MSC certified
™ sustainable fishery. www.msc.or

Caponata Croquette 7

Sautéed Mushrooms, Green Pea Puree, Micro Herbs R - B2 -

Seafood Spaghetti Arrabiata g

< Dessert it & )

The Honeybee
g

Honey Mousse, Lemon Confit, Aimond Sponge

BERERAG  ERER  BCOERER

Chef Ricky’s Pastry
Chef Ricky B2 m

Cod Croquette, Aioli 148
ERATEY  BEnEEE

Chicken Wing Stuffed with Fried Sticky Rice 128
RoREREEE

Shrimp Toast, Thai Spicy Sauce 128
BEt - TARE

Crispy Calamairi, Sweet Chilli Sauce 128
BRIESL A, FHEREE

Parisian Hom & Cheese Toastie 108
EE R ARRE T =R%

Fried Mozzarella Stick, Avocado Guacamole 98

YERFZELH, FhRE

We use cage-free egg for all items with egg

EMEAFERRBREMESARENDNEN

« All prices are subject to 10% service charges L E{&B ZWn—REE
« Please advise our server if you have any food allergies or particular dietary preferences MNEEAEYHEHRERRLT - FALEERES
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